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PESSH  POHlL 


Roast  fresh  pork  is  the  answer  to  nar^"  neal-planninj^  problems  this 

winter.  This  rich  meat  is  especially  popular  on  cold  days,  and  the  price  is 
ver^''  reasonable  this  year. 

"Any  cut  of  pork  is  easy  to  roast  because  the  meat  is  usually  tender i 

and  it  is  fat  enough  to  be  self-basting, "  explains  > 


llhe  pork-loin  roast  is  especially  ea-sy  to  handle  and  nay  be  p'orchased 
in  a  size  to  suit  almost  argr  family.    Fresh  ham  also  noises  an  excellent 
roast,  aiid  even  the  shoulder  is  easy  to  carve  when  the  bone  is  removed  and 
replaced  by  a  savory  stuffing.     If  paired  sections  of  spareribs  arc  filled 
with  an  apple  stuffing,  the;.''  arc  also  delicious  when  roasted. 

Good  roasts  arc  tender  thro'oghout,  witli  a  brov/n  crust  on  the  outside 
and  juicy  meat  inside.    To  get  the  roast  done  to  this  "perfect  turn"  the 
Federal  Bureau  of  Home  Economics  recoLimends  thorough  cooking  at  a  moderate 
temperature.    Be  sure  to  cook  pork  until  there  is  no  trace  of  pink  in  the 
.juice,  in  order  to  kill  the  trichina  parasite,  which  is  sometimes  present. 

Pork  is  roasted  on  the  rad^:  of  a  shallow  open  roasting  pan  without 
water.    Use  a  constant  moderate  temperature  of  325  to  350  degrees  F.     Or,  if 
you  want  to  sear  it  first,  use  a  temperature  of  480  degrees  F.  until  the 
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outside  is  lijg-ht  "brov/n  (20  to  30  miiratcs),  and  then  oiiicklv  reduce  the  tem- 
perature to  300  to  325  degrees  P. 

The  length  of  time  for  roasting  is  aDout  the  sane,  v;hethor  you  scar 
or  not.    ?ron  25  to  30  minutes  per  poxmd  is  the  rule  for  roasting  a  fresh 
ham,  and  30  minutes  per  pound  for  a  medium-sized  loin  roast.    About  o'i  hom-s 
is  reouired  for  a  stuffed  shoulder,  v/eighing  ahout  4  pounds.     Stui'fed  spare- 
rilis  are  us'aally  done  in  1-|-  hours.     If  a  roast-meat  thermometer  is  used,  roast 
until  the  temperature  inside  the  meat  is  182  to  185  degrees  F.  for  a  "v/ell;_ 
done"  roast, 
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